





SUBJECT INDEX 


Subject Index 


Following is a subject index to articles published in Dairy Foods 
since January 1996. The coding shows the month/year/page number 


yrred— 10/96/p35, 1/97/p27 

r fat—3/96/p24, 10/96/p35 

Marketing— 1/96/p63, 5/96/p66, 
8/96/p31, 4/97/p33 
Packaging—2/96/p49 

Processors—1/96/p63, 5/96/p66 


of each article. For specific companies, see the Dairy Company Index _ Singie-serve—10/96/p36, 12/96/p28, 
in the following section. For information about obtaining stories, call ‘ /97Tip2t 
Brana O’Bradovich at 847/390-2429. 


is—5/96/p66, 10/96/p35, 4/97/p33, 


Acids—2/96/p62 
Antioxidants—1/97/p60 


Aseptic 

Equipment—1/96/p55, 2/96/p49, 
4/96/p67, 5/97/p45 

Packaging—1/96/p55,66, 2/96/p49, 
4/96/p67, 8/96/p53, 5/97/p45 

Processing—1/96/p55,66, 2/96/p49, 
10/96/p47, 5/97/p45 


Automation 

Metering Flow—10/54/96 

On-line systems—1/96/p49, 2/96/p49, 
3/96/p45, 9/96/pQ, 11/96/p39, 
2/97/p47 

Software—11/96/p39 


Beverages, non-dairy 

Development—3/96/p31, 6/96/pP, 
10/96/p38 

Juice—3/96/p24,31, 5/96/p45,66, 
6/96/pP, 8/96/p53, 10/96/p38, 
11/96/p26, 2/97/p25, 2/97/p14,54, 
3/97/p41, 4/97/p43 

Juice drinks— 2/96/p33, 3/96/p31, 
5/96/p25,45,66, 10/96/p38, 2/97/p25, 
3/97/p41, 4/97/p43 

Packaging— 5/96/p45, 8/96/p53, 
2/97/p54, 3/97/p41, 4/97/p43 

Pasteurization—10/96/p38 

Processing— 5/96/p45, 3/97/p41, 
4/97/p43 

Processors— 5/96/p45, 2/97/p54, 
3/97/p41, 4/97/p43 

Single-serve— 4/96/p23, 5/96/p45,82, 
10/96/p16, 11/96/p26, 2/97/p54, 
3/97/p41, 5/97/p32 

Trends— 3/96/p31 

Usage information— 3/96/p31 


Blending & mixing—4/97/p52, 5/97/p53 


Bovine growth hormone—10/96/p12, 
1/97/p16, 5/97/p26 


Brining systems—2/97/p47 


Butter 

Development—8/96/p37, 9/96/p28 

Marketing—1/96/p33, 3/97/p24, 
6/97/p30 

Milkfat fractionation— 8/96/p38, 
9/96/p28 

Organic— 4/96/p20 

Processing— 5/96/p70, 5/97/p53 

Processors—5/97/p53 

Spreadable—9/96/p28, 4/97/p28 

Trends— 1/96/p33, 8/96/p37 


Calcium 

Claims — 1/96/p14, 6/96/p13, 

Education — 5/96/p33, 2/97/p14, 
3/97/p13 

Fortification — 3/97/p24 

Osteoporosis — 5/96/p33 


Canada, trade dispute — 9/96/p5, 
10/96/p14, 1/97/p16 


Capital spending — 5/96/p70,82, 
8/96/p59, 12/96/p62, 4/97/p13, 
6/97/p76 


Centrifuges— see Separators 


Cheese, cottage 


Development— 2/96/p43, 4/96/p29, 


5/96/p36, 10/96/p35 


»/97/p63 
ige information—4/97/p33, 5/97/p63 


ese, cream 
ingredient— 1/96/p18 
opment— 2/96/p35, 5/97/p32 
tended shelflife—5/97/p32 
ree—2/96/p35 
yrred—9/96/pL,N, 10/96/p27, 
96/p27, 5/97/p32 
arketing—2/96/p35, 8/96/p30, 
/96/pN 


ese, natural 
n ingredient— 4/96/pF, 6/96/pH, 
/96/pD, 11/96/p28, 3/97/p28 
lopment—1/96/p30, 4/96/p26, 
16/pR, 4/97/p14 
t-free— 1/96/p28, 9/96/pL 
ored— 2/96/p33, 4/96/pM, 
96/p70, 9/96/pL, 10/96/p26, 
| 1/96/p58, 6/97/p14 
ch—4/96/pT 
ispanic—1/96/p30, 4/96/pR, 9/96/pJ 
er fat—2/96/p19, 4/96/pJ, 5/97/p18 
arketing—1/96/p30, 4/96/pF, 9/96/pL, 
0/96/p28, 11/96/p58, 12/96/p62, 
97/p28, 5/97/p14,18,26,58, 6/97/p14 
nelt—11/96/p34 
nic—3/96/p27, 12/96/p41, 1/97/p26 
aging—1/96/p49, 4/96/pV, 
96/p53, 9/96/pQ, 12/96/p72, 
97/p47, 3/97/pH 
der—11/96/p28 
essing—1/96/p49, 5/96/p62,70, 
96/p54, 9/96/pQ, 12/96/p62,72, 
97/p47 
»ssors—1/96/p17,49, 
96/p14,19,56 4/96/p10, 5/96/p16,62, 
96/p13, 8/96/p54, 9/96/p11,12,Q, 
|0/96/p11,54, 12/96/p13,72, 
97/p11,47,52, 3/97/p13, 
97/p14,18,58 
Shredded— 6/96/p25, 10/96/p28, 
97/pH, 5/97/p58, 6/97/p13 
Specialty, 1/96/p29,49, 4/96/pT, 
96/p70, 9/96/pL,Q, 11/96/p27, 
2/96/p28,62, 2/97/p25,47, 3/97/p25, 
1/97/p26, 5/97/p 14,58, 6/97/p30 
ng—8/96/p31, 1/97/p26, 4/97/p27 
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Toppings— 9/96/pL, 10/96/p28, 
1/97/p26, 5/97/p58 

Trends—4/96/pF,N, 9/96/pF, 10/96/p28, 
3/97/p28, 6/97/p14 

Usage information—4/96/pF, 8/96/p14, 
10/96/p28, 3/97/p28 


Cheese, processed 

Development— 6/96/pR 

Fat-free— 1/97/p27 

Packaging—2/97/p60 

Processing—6/97/p13 

Sauces—9/96/p30,L 

Slices—6/96/p24, 1/97/p27, 6/97/p30 

Spreads—3/96/p24, 5/96/p24, 1/97/p11, 
4/97/p27 

Squeezable—3/96/p24, 11/96/p27, 
2/97/p60 

Usage information—4/96/pF 


Cheese equipment—1/96/p49, 9/96/pQ, 
12/96/p72, 2/97/p47 


Chocolate/Cocoa—1/96/p35, 2/96/p45,62, 
2/97/p40 


Coagulants—see Enzymes 
Co-branding—5/97/p58, 


Collegiate Dairy Products Evaluation— 
11/96/p9 


Consolidation—8/96/p9 


Cooperatives—1/96/p68, 5/96/p62, 
12/96/p62, 3/97/p13, 6/97/p13 


Costs, milk plant—5/97/p49 


Cream 
Non-dairy—11/96/p26 
Whipped—8/96/p33 


Cultured products—also see specific 
cultured product 

General— 5/96/p66,74 

Product development— 2/96/p43, 
5/96/p29, 11/96/p31, 2/97/p39, 
4/97/p33 

Trends— 2/96/p14, 11/96/p31, 4/97/p33, 
5/97/p63 


Cultures 

Lactic— 4/96/p32, 2/97/p39 

Probiotic—1/96/p40, 3/96/p24, 
4/96/p32, 5/96/p29, 11/96/p31, 
12/96/p29, 1/97/p60, 
5/97/p35 


SUBJECT INDEX 


Dairy desserts 

Development— 2/96/p43, 3/97/p31 

Marketing—3/96/p66, 5/9°/p62,66,76, 
2/97/36, 3/97/p31,80 

Packaging—3/97/p31, 5/97/p45 

Processing—5/97/p45 

Processors— 1/96/p67, 3/96,p66, 
5/96/p62,66, 1/97/p13, 3/97/p80, 
4/97/p64, 5/97/p45 

Single-serve—2/97/36, 3/97/p31, 
5/97/p45 

Trends—3/96,p66, 2/97/36, 3/97/p31, 
3/97/p80 

Usage information— 3/97/p31 


Dietary guidelines—1/96/p16 


Dips, also see Spreads 
Development— 2/96/p42 
Fat-free— 4/96/p21 
Lower fat— 2/96/p32 
Marketing—1/96/p71, 5/96/p66, 
12/96/p29 
Mexican—2/96/p32 
Processors—1/96/p71, 5/96/p66 
Shelf-stable— 2/97/p24 


Distribution & Trucking—5/96/p53,76,82, 
1/97/49, 3/97/p41,48, 5/97/p49, 
6/97/p13 

Driers, Drying— 4/96/p60, 6/97/p65 


Drinks— see Beverages, non-dairy 


Emulsifiers—6/96/pR 

Energy savings— 4/97/p51 

Enzymes 

Coagulants— 2/96/p45, 4/96/p32, 
10/96/p42, 2/97/p39 

Lipases— 4/96/p32, 10/96/p42 


Evaporators 


Evaporating— 4/96/p60, 1/97/49, 
6/97/p65 


Exporting—see International 


Expositions— see Trade Show coverage 


Fat 

Butter fractionation— 9/96/p28 
Conjugated linoleic acid— 5/97/p35 
Non-digestible— 2/96/66 

Omega three fatty acids—1/97/p60 
Replacers—1/96/p44, 5/97/pJ 
Substitutes— 2/96/60, 3/97/p16 


Filtration, membrane—3/96/p55, 2/97/p52 


Flavors 

for Children— 1/96/p39, 3/97/p34 

Chocolate/Cocoa—see Chocolate/Cocoa 

General—2/96/p46, 3/96/p39, 4/96/p33, 
5/96/p34, 6/96/pE, 9/96/p34, 
4/97/p38 

Trends—1/96/p42 

Vanilla— see Vanilla 


FDA— see Regulations 
Food allergies— 2/97/p31 


Food donations—1/96/p11, 10/96/p9, 
11/96/p18 


Food safety—also see HACCP, 
12/96/p18,62, 6/97/p16 


Foodservire 

Restaurant & institutions— 4/96/pF, 
5/96/p62,80, 3/97/p80, 5/97/p13,18,58 

School feeding programs—5/96/p82, 
1/97/p13 

Trends— 3/96/p66, 6/96/p29, 9/96/p71, 
3/97/p80, 5/97/p58 


Fortification—5/96/p62, 3/97/p24,25, 
4/97/p37, 5/97/pI 


Frozen yogurt— see Ice cream 

Fruit ingredients— 1/96/p35, 2/96/p62, 
3/96/p39, 1/97/p40, 2/97/p37, 
3/97/p36 

Functional foods— 1/97/p60, 5/97/p35 


Futures— 2/96/p16, 5/96/p27 


Gelatin—2/96/p64 
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Got Milk?—1/96/p62, 4/96/p10, 3/97/p14, 
4/9T/pT4 


Gums—2/96/p60, 4/96/p59 


HACCP—also see food safety 


Hispanic 

Foods— 1/96/p32, 9/96/p26, 3/97/p25, 
5/97/p26 

Markets—1/96/p32, 9/96/p26 


Home delivery services—1/96/p22 


Home meal replacement— 5/96/p62, 
9/96/p71, 3/97/p80, 5/97/p13,18,31,58 


Ice cream 

Coffee-flavored—5/96/p24, 6/96,p24, 
11/96/p26, 1/97/p26 

Development—1/96/p35,68, 2/96/p39, 
6/96/pR, 9/96/p30, 10/96/p40, 
12/96/p44, 1/97/p40, 2/97/p37,42, 
4/97/p38, 5/97/pJ,L 

Fat-free, 1/96/p29, 6/96/p24, 
3/97/p25,80 

Frozen yogurt—1/96/p63,67, 2/96/p39, 
3/96/p66, 5/96/p78,80, 11/96/p39, 
3/97/p14,80 

Hispanic—5/96/p74 

Ices—see Sherbet/Sorbet/Ices 

Licensed brands—1/96/p66-68, 
2/96/p33, 3/96/p66, 5/96/p66-80, 
9/96/p24, 3/97/p80, 4/97/p27,31 

Lower fat—-2/96/p37, 3/96/p66, 
4/96/p20, 5/96/p74, 3/97/p24,90, 
5/97/p26 

Marketing—1/96/p66,68, 2/96/p37, 
3/96/p12,66, 5/96/p66-80, 
6/96/p19,24, 11/96/p58, 12/96/p13,28, 
3/97/p80, 4/97/p31, 5/97/p14,28, 

No-sugar-added—3/96/p66, 5/96/p66, 
6/96/p24, 3/97/p80, 

Novelties—see Novelties 

Organic—8/96/p22, 2/97/p37, 
3/97/p14,80 

Packaging— 3/96/p45,56, 5/96/p66, 
9/96/p16,63, 11/96/p39, 1/97/49, 
3/97/p71,80 

Premium—3/96/p66, 5/96/p68,74, 
6/96/p19, 9/96/p16,24, 3/97/p80, 
4/9T/p27 

Processing—1/96/p68, 3/96/p45,66, 
5/96/p54,68, 6/96/p36, 11/96/p39, 
1/97/49, 3/97/p80, 6/97/p72 

Processors—1/96/p18,22, 1/96/p66-68, 
2/96/p13, 3/96/p11,45,66, 4/96/p54, 


SUBJECT INDEX 


5/96/p15,72, 6/96/p13,36, 9/96/p11, 
10/96/p11, 11/96/p20,39, 1/97/p11,49, 
2/97/p12, 3/97/p14,71,80, 4/97/p13, 
5/97/p14, 6/97/p72 

Sherbet—see Sherbet/Sorbet/Ices 

Soft-serve—1/96/p22, 3/96/p25 

Sorbet—see Sherbet/Sorbet/Ices 

Standards of identity—2/96/p37, 
5/96/p9 

Trends—3/96/p9,66, 11/96/p58, 
2/97/p37, 3/97/p80 

Usage information—10/96/p11 


Ice cream equipment 
Freezer—3/96/p45, 5/96/p54 
Hardening System—6/96/p36 
Ingredient feeder—3/96/p45 











Ices—see Sherbet/Sorbet/Ices 


Ingredient trends 
Global—1/96/p40, 1/96/p44, 1/97/p43 
Overview— 2/96/p60 


International 

Exports—1/96/p63,68,71, 3/96/p66, 
4/96/pN, 5/96/p27,80, 6/96/p16, 
8/96/p20,35, 11/96/p18, 12/96/p13, 
4/97/p16, 5/97/p16, 6/97/p16 

Food laws—1/97/p16 

Markets—1/96/p63, 5/96/p62, 
12/96/p62, 4/97/p71, 6/97/p16 

Trends—10/96/p32, 3/97/p31 


Juice—see Beverages, non-dairy, or 
Milk-juice drinks 


Kefir—3/96/p25 


Lab equipment— see Quality assur- 
ance/Quality control 


Labeling laws—see Regulations 


Lactitoh—see Sweeteners 


Maltodextrin—see Starches 


Marketing 

General—10/96/p60, 12/96/p30, 
3/97/p26 

Holiday—11/96/p58 


Membrane filtration—See Filtration 


Milk 
\llergies—2/97/p31 
\septic—1/96/p55,66, 2/96/p49, 
4/96/p67, 6/96/p27, 9/96/p25 
Buttermilk—2/96/p43 
Coffee-milk—6/96/p27, 8/96/p30, 
9/96/p24, 12/96/p14, 6/97/p31 
Culture-containing—3/96/p24, 
4/96/p20 
Development—1/96/p39 
Extended shelflife (ESL)—2/96/p49, 
1/97/p30 
'at-free—4/96/p31, 5/96/p68, 
10/96/p30, 2/97/p24, 4/97/p13, 
5/97/p40 
F lavored—1/96/p39, 4/96/p23, 
5/96/p72,82, 6/96/p24, 10/96/p30, 
11/96/p58, 12/96/p51, 1/97/p11, 
3/97/p25,41 
Fortification—5/96/p62, 5/96/p72,I 
Labeling—1/96/p20, 1/97/p13 
Lactose-reduced—5/96/p72, 12/96/p62 
Lower fat—5/96/p72 
Marketing—1/96/p20,39,62,66,67,68, 
2/96/p22, 3/96/p11, 
5/96/p16,25,62,66,74, 10/96/p30, 
11/96/p58, 2/97/p7,28, 3/97/p14,24, 
4/97/p64, 5/97/p32, 6/97/p13 
Milk-juice drinks—2/96/p32, 5/96/p82 
Non-dairy/soy—9/96/p24 
Organic—9/96/p25, 5/97/p26 
Packaging—1/96/p55,56,66, 2/96/p49, 
4/96/p67, 5/96/p72,74, 8/96/p53, 
10/96/p47, 12/96/p51, 1/97/49, 
2/97/p60, 3/97/p43 , 4/97/p64 
Plant costs—5/97/p49 
Powders—6/96/p16, 6/97/p65 
Pricing—1/97/p13, 2/97/p11, 3/97/p16, 
4/97/p16, 6/97/, 16 
Processing—1/96/p55,66,67, 2/96/p49, 
3/96/p55, 5/96/p74, 10/96/p47, 
1/97/49, 3/97/p41, 4/97/p52 
Processors—1/96/p55,66-68, 2/96/p49, 
3/96/p55, 4/96/p10, 5/96/p66-74, 
6/96/p38, 8/96/p15,16, 10/96/p47,56, 
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11/96/p16, 12/96/p14,51, 1/97/49, 
3/97/p14,41, 4/97/p13,52,64, 5/97/p13 
Production—4/97/p16 
School feeding programs—1/97/p13 
Shelf-stable—4/96/p25, 8/96/p30 
Single-serve—2/96/p49, 4/96/p23,25, 
5/96/074, 6/96/p24, 8/96/p30, 
9/96/p71, 10/96/p30, 1/97/p28, 
2/97/p60, 3/97/p41, 5/97/p32 
Standards of identity—2/97/p28 
Trends—4/96/p11, 4/97/p13 
Ultra-pasteurized (UHT)—5/96/p82, 
10/96/p47, 12/96/p62, 1/97/p13, 
4/97/p64 
Usage information—11/96/p15 
Whole—5/96/p68,72 


MilkPEP—1/96/p66, 2/96/p9,22, 
3/96/p11, 4/96/p25, 5/96/p15, 
9/96/p14, 12/96/p13, 2/97/p12,28, 
4/97/75, 5/97/p13 


Mix-ins—1/96/p35, 2/96/p44, 3/96/p38, 
10/96/p40, 1/97/p40, 2/97/42, 
3/97/p36, 4/97/p38 


Modified atmosphere 
Cottage cheese—4/06/p29, 10/96/p36 


Novelties 

Bars—3/96/p45,66, 5/96/p25,74, 
11/96/p39, 1/97/49, 3/97/p9,80 

Cones—6/97/p30, 11/96/p39, 1/97/49, 
3/97/p80 

Cups—3/96/p45,56, 6/97/p30, 8/96/p48, 
11/96/p39, 1/97/49, 3/97/p80,86 

Desserts—1/96/p29, 3/96/p66, 
5/96/p24,74,80, 10/96/p26, 3/97/p80, 
4/97/p64 

Development—1/96/p68 

Fat-free—3/96/p66, 3/97/p80 

Frozen yogurt—5/96/p74, 6/97/p30, 
3/97/p80 

Licensed brands—5/96/p78, 3/97/p80, 
4/97/p64 

Lower fat— 3/96/p66, 3/97/p80, 
6/97/p30 

Marketing—3/96/p66, 5/96/p66,74, 
11/96/p58, 3/97/p9,80, 4/97/p64, 
5/97/p28 

Merchandising—5/96/p74, 3/97/p80, 
5/97/p14 

Packaging—3/96/p45,56, 8/96/p48, 
11/96/p39, 1/97/49, 2/97/p60, 
3/97/p80, 4/97/p64 

Processing—1/96/p68, 3/96/p45, 
5/96/p78, 6/96/p36, 8/96/p48, 
11/96/p39, 1/97/49, 3/97/p80 


SUBJECT INDEX 


Processors—1/96/p68, 3/96/p45,56,66, 
5/96/p78, 6/96/p36, 8/96/p48, 
11/96/p39, 1/97/p14,49, 3/97/p80, 
4/97/p14,64, 5/97/p14 

Sandwiches—3/96/p45,66, 4/96/p20,33, 
5/96/p80, 11/96/p39, 1/97/49, 
3/97/p80, 4/97/p37 

Stick items—3/96/p45,66, 8/96/p30, 
10/96/p26, 11/96/p39, 1/97/p26,49, 
3/97/p80, 4/97/p26, 5/97/p27 


Nutraceuticals—see Functional foods 


Nuts—9/96/p32, 2/97/p31, 3/97/p36 


Oligosaccharides—2/96/p64, 1/97/p60 


Organic—also see individual food vari- 
eties, 1/96/p63, 3/96/p27, 8/96/p22, 
9/96/p71, 12/96/p41, 1/97/p26, 
2/97/p25, 3/97/p80, 5/97/p26 


Osteoporosis—see Calcium 


DD ing 

Cheese—1/96/p49, 8/96/p53, 9/96/pQ, 
12/96/p72, 2/97/p47, 3/97/pH, 
5/97/p58 

Cultured—6/96/p31, 2/97/p60, 5/97/p45 

Design/Graphics—11/96/p58 

Dual compartments— 2/96/p43, 
10/96/p26 

Fluid, aseptic—1/96/p55, 2/96/p49, 
6/96/p27 

Fluid, ESL—2/96/p49, 10/96/p47 

Fluid, gabletop—1/96/p55, 1/96/p56, 
10/96/p47, 1/97/49, 2/97/p60, 
3/97/p41 

Fluid, plastic—4/96/p23,25, 6/96/p24, 
8/96/p53, 10/96/p16,47, 12/96/p51, 
1/97/49, 2/97/p60, 3/97/p41, 5/97/p32 

Fluid, pouches—1/96/p55, 2/96/p49, 


10/96/p47, 2/97/p60, 3/97/p41 

Fluid, single-serve bottles— 
4/96/p23,25, 6/96/p24, 10/96/p16,47, 
12/96/p51, 2/97/p60, 3/97/p41, 
5/97/p32 

Ice cream, cartons—3/96/p45, 
11/96/p39, 1/97/49, 3/97/p80 

Ice cream, paperboard rounds— 
3/96/p45,66, 9/96/p63, 11/96/p39, 
1/97/49, 3/97/p71,80 

Ingredient-packaging interactions— 
1/97/p33 

Juice—5/96/p45, 2/97/p54, 3/97/p41, 
4/97/p43 

Novelties—3/96/p45,56,66, 8/96/p48, 
11/96/p39, 1/97/49, 2/97/p60, 
3/97/p80, 4/97/p64 

Powder—4/96/p60, 6/97/p65 

Promotions—3/97/p80, 4/97/p64 

Shippers, corrugated—2/41/97, 
4/97/p43 

Spouts—1/96/p56, 4/97/p43 


Packaging technologies—2/97/p60, 
5/97/p45 


Pasteurization/Pasteurizers— 
10/96/p38,47 


Pilot plant—7/96/p18, 1/97/p36 
Polydextrose—5/97/pJ 
Powder—4/96/p60, 6/97/p65 


Pricing—2/96/p16, 4/96/p12, 5/96/p19, 
8/98/p20, 12/96/p13,18 


Product development 

Avoiding new product failure— 
10/96/p60, 

Global—1/96/p40 


Pumps— 8/96/p54, 6/97/p72 


Quality assurance/Quality control 

ISO Certification—2/96/p57 

Lab equipment—5/96/p38, 
6/96/pF,P, 9/96/p36, 2/97/p31, 
5/97/p42 


Refrigeration technologies 
Trucks—3/97/p48 


Regulatory 
Claims—2/96/p46, 5/96/p18, 6/96/p16, 
10/96/p14 
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Ingredient approval—3/96/p37 

Labeling—1/96/p20, 5/96/p9, 6/96/p16, 
2/97/p14,28 

Olestra—3/97/p16 


Retail, also see Foodservice—6/96/p7, 
9/96/pE,71 


Salt—4/96/p26 


Sanitation—6/96/p38, 11/96/p49 


Second Harvest— see Food donations 
Separators—12/96/p52 


Sherbet/Sorbet/Ices 

Development—1/96/p42, 3/96/p42, 
5/96/p34, 2/97/p37 

Marketing—2/96/p35, 3/96/p66, 
4/96/p20, 5/96/p74,80, 6/96/p24, 
12/96/p28, 3/97/p80, 4/97/p26, 
5/97/p27 

Novelties—2/96/p33, 3/96/p45,66, 
8/96/p48, 11/96/p39 

Packaging—3/96/p45, 8/96/p48, 
11/96/p39 

Processing—3/96/p45, 5/96/p54, 
8/96/p48, 11/96/p39 

Processors—1/96/p67, 3/96/p45,p66, 
5/96/p54,74,80, 8/96/p48, 11/96/p39, 
3/97/p80 

Trends—3/96/p9,42, 2/97/p37, 
3/97/p80 


Silos—5/97/p53 

Soft-serve ice cream, see Ice cream 
Software, see Analytical 

Sorbet, see Sherbet/Sorbet/Ices 


SUBJECT INDEX 


Sour cream 

Development—2/96/p43, 5/96/p36, 
9/96/p30 

Hispanic—1/96/p32, 2/96/p32, 5/97/p26 

Packaging —6/96/p31 

Processing—6/96/p31 

Processors—6/96/p31 


Spreads, also see Cream cheese 
Marketing—3/96/p25, 9/96/pN 


Stabilizers—2/96/p60, 3/96/p39, 
5/96/p36, 9/96/p36, 10/96/p42, 
5/97/pJ,L 


Starches—2/96/p60, 1/97/p38, 
5/97/pL 


Surplus food—see Food donations 


Sweeteners— 2/96/p60, 5/96/p42 


Titanium dioxide— 2/96/p67 


Trade show coverage 

Food Ingredients Europe— 
1/96/p40,44, 9/96/p36, 1/97/p43 

GIA, 8/96/p25 

Institute of Food Technologists— 
6/96/pE, 8/96/p42, 6/97/pA 

International Food ProcessinWeek— 
8/96/p25 

MATIC—8/96/p25 

SIAL— 8/96/p25 


University research 

Brigham Young—8/96/p40 

Cornell—4/96/p29 

U of California-Cal Poly—11/96/p34, 
1/97/p36 

U of Wisconsin-Madison—6/96/pE,H 


Valves 
Mix-proof—1/96/p49, 10/96/p56 


Vanilla—2/96/p67, 5/96/p42, 9/96/p33,34, 
12/96/p44 


Vitamins & minerals—4/97/p37, 5/97/p1 
Warehousing—10/96/p47, 11/96/p39, 
1/97/49, 3/97/p41, 4/97/p43 


Washington 


Budget—1/96/p20, 3/96/p14 

Canadian tariffs—4/96/p12, 10/96/p14, 
1/97/p16 

Cheesemakers split—10/96/p11 

Chicago Merchantile Exchange— 
6/97/p13 

Commodity promotions—1/97/p16 

Dairy production—5/97/p16 

Dairy proposal—3/96/p14 

Farm bill—1/96/p63, 5/96/p27 

National Cheese Exchange—3/97/p16, 
1/97/p16 

Northeast Dairy Compact—5/97/p16, 
6/97/p16 

Welfare reform—9/96/p14 


Waste treatment—4/96/p60 
Water, drinking—3/96/p17, 5/97/p32,39 
Web sites—9/96/p72 


Whey 

As an ingredient—9/96/p30 

Processing —5/96/p62, 10/96/p54, 
2/97/p52 


iY 
Yogurt 
Development—2/96/p43, 8/96/p40, 
9/96/p30 
Drinks—1/96/p29, 2/96/p43, 5/96/p62, 
9/96/p26 
ual compartment—2/96/p43, 
3/96/p29, 10/96/p26 
‘at-free—4/96/p21, 5/96/p66,68, 
6/96/p24 
“rozen—see Ice cream 
ispanic—9/96/p26 
ndulgent/Dessert flavors—1/96/p29, 
3/96/p29, 5/96,p24, 9/96/p24, 
2/97/p24 
ds flavors—3/96/p29, 8/96/p31, 
10/96/p27, 1/97/p26 
larketing—3/96/p17,29, 12/96/p29, 
1/97/p 16,27, 5/97/p35 
rganic—1/96/p63, 3/96/p24, 2/97/p25, 
3/97/p14 
-ackaging—6/96/p31, 10/96/p27, 
2/97/p60, 4/97/p27, 5/97/p45 
-rocessing—6/96/p31, 12/96/p62, 
5/97/p45 
’rocessors—1/96/p63, 5/96/p66, 
6/96/p31, 5/97/p45 
Standards of Identity, 6/96/p13, 
\/97/p16 


Trends—5/97/p63 


sage information—5/97/p63 
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